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§112.33

(1) Maintaining adequate personal
cleanliness to protect against contami-
nation of covered produce and food con-
tact surfaces;

(2) Avoiding contact with animals
other than working animals, and tak-
ing appropriate steps to minimize the
likelihood of contamination of covered
produce when in direct contact with
working animals;

(3) Washing hands thoroughly, in-
cluding scrubbing with soap (or other
effective surfactant) and running water
that satisfies the requirements of
§112.44(a) (as applicable) for water used
to wash hands, and drying hands thor-
oughly using single-service towels, san-
itary towel service, electric hand dry-
ers, or other adequate hand drying de-
vices:

(i) Before starting work;

(ii) Before putting on gloves;

(iii) After using the toilet;

(iv) Upon return to the work station
after any break or other absence from
the work station;

(v) As soon as practical after touch-
ing animals (including livestock and
working animals), or any waste of ani-
mal origin; and

(vi) At any other time when the
hands may have become contaminated
in a manner that is reasonably likely
to lead to contamination of covered
produce with known or reasonably
foreseeable hazards;

(4) If you choose to use gloves in han-
dling covered produce or food contact
surfaces, maintaining gloves in an in-
tact and sanitary condition and replac-
ing such gloves when no longer able to
do so;

(5) Removing or covering hand jew-
elry that cannot be adequately cleaned
and sanitized during periods in which
covered produce is manipulated by
hand; and

(6) Not eating, chewing gum, or using
tobacco products in an area used for a
covered activity (however, drinking
beverages is permitted in designated
areas).

§112.33 What measures must I take to
prevent visitors from contami-
nating covered produce and food
contact surfaces with microorga-
nisms of public health significance?

(a) You must make visitors aware of
policies and procedures to protect cov-
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ered produce and food contact surfaces
from contamination by people and take
all steps reasonably necessary to en-
sure that visitors comply with such
policies and procedures.

(b) You must make toilet and hand-
washing facilities accessible to visi-
tors.

Subpart E—Agricultural Water

§112.41 What requirements apply to
the quality of agricultural water?

All agricultural water must be safe
and of adequate sanitary quality for its
intended use.

§112.42 What requirements apply to
my agricultural water sources,
water distribution system, and pool-
ing of water?

(a) At the beginning of a growing sea-
son, as appropriate, but at least once
annually, you must inspect all of your
agricultural water systems, to the ex-
tent they are under your control (in-
cluding water sources, water distribu-
tion systems, facilities, and equip-
ment), to identify conditions that are
reasonably likely to introduce known
or reasonably foreseeable hazards into
or onto covered produce or food con-
tact surfaces in light of your covered
produce, practices, and conditions, in-
cluding consideration of the following:

(1) The nature of each agricultural
water source (for example, ground
water or surface water);

(2) The extent of your control over
each agricultural water source;

(3) The degree of protection of each
agricultural water source;

(4) Use of adjacent and nearby land;
and

(5) The likelihood of introduction of
known or reasonably foreseeable haz-
ards to agricultural water by another
user of agricultural water before the
water reaches your covered farm.

(b) You must adequately maintain all
agricultural water distribution sys-
tems to the extent they are under your
control as necessary and appropriate to
prevent the water distribution system
from being a source of contamination
to covered produce, food contact sur-
faces, areas used for a covered activity,

296



		Superintendent of Documents
	2016-07-08T04:44:20-0400
	US GPO, Washington, DC 20401
	Superintendent of Documents
	GPO attests that this document has not been altered since it was disseminated by GPO




